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Information on nonabsorbable food coloring agents was supplied to
the Committee (Furia, 1977; N. M. Weinshenker, 1981, Dynapol, Palo Alto,
California, personal communication). These agents and others, such as
food dyes and naturally occurring pigments (e.g., betalines), impart a
generalized color to products and may have application in finely commi-
nuted (emulsified) or other products in which selective muscle-tissue
color fixation is not essential.

Smoking has long been used as a method of preserving and imparting
surface color and flavor to a variety of cured and uncured products
(Hollenbeck, 1977). Generation of "smoke" may simultaneously produce
nitrogen oxides (including nitric oxide), which are available for
involvement in reactions that produce the nitrosyl hemopigments, as do
nitrite reactions.  Smoking may thus be regarded as an alternative means
of producing cured-meat color, but the mechanism by which this occurs
and the toxicologic implications have not been thoroughly evaluated.

CONCLUSIONS AND RECOMMENDATIONS

The strength of the putative consumer preference for the traditional
pink-red color in cured products has not been adequately investigated.
Although consumer preference could probably be modified, to what degree
is unknown.

Investigation of color discriminability in various cured products by
analytic sensory panels and acceptance-preference tests by representa-
tive consumers should be accorded high priority. Recent experiences in
Norway with reduction in nitrite addition might usefully be examined in
this regard, but societal differences need to be borne in mind in
extrapolating conclusions to the U.S. situation.

The data suggest that an adequately stable uniform cured-meat
color can be achieved in most cured products with sodium nitrite added
at approximately 50 mg/kg. Other than the use of reduced concentrations
of nitrite, no suitable means of fixing color in cured meats has been
demonstrated to be effective in products made under commercial condi-
tions.

Research directed to finding alternatives to nitrite for color fixa-
tion should focus on agents that could confer color selectively to the
muscle tissue of cured meats. Investigation of the potential of food
colors and nonabsorbable coloring agents to replace nitrite in some
products, such as frankfurters, may be warranted, but it should not be
accorded high priority.

The compounds shown to be effective in producing cured-meat color in
model meat systems should be evaluated in meat products by chemical and
sensory testing.  If satisfactory results are obtained, their toxic
characteristics should be evaluated as outlined in Chapter 10 before
they are tested on a commercial scale.